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My invention relates to cooking utensils, and 
more particularly to frying pans and other uten 
sils having a frying surface. _ 
One object of the invention is to provide a 

utensil ofthe character referred to in which fry 
ing may be performed with a smaller amount of 
fat than in ordinary frying pans, or in some cases 
without any fat at all, without danger of scorch 
ing of the foodv being fried. 
Another object of the invention is to provide 

a frying utensil in which a more uniform frying 
can be obtained than with frying pans of con 
ventional design. 
A still further object of the invention is to con 

struct the frying surface of a utensil of the char 
acter referred to in such a manner that a. more 
advantageous heat transfer from the frying sur 
face to the food being fried is obtained than has 
hitherto been possible. . 

Also among the objects of the invention is the 
provision of a frying utensil having a frying sur 
face of undulated con?guration and. of reduced 
heat conductivity to secure efficiency in heat 
transfer in conjunction with a more uniform heat 
distribution. 
With these and other objects in view which will 

appear as the description proceeds the invention 
consists in the novel arrangements and combina 
tions described by the way of illustration in the 
following description and de?ned in their general 
aspect in the appended claim. 
Reference will now be had to the accompany 

ing drawing, in which 
Fig. 1 is a perspective view of one form of a 

frying pan constructed in accordance with my 
invention, 

Fig. 2 is a vertical diametrical section through 
same, 

Figs. 3-7 are fragmentary sectional views on a 
larger scale of various forms of frying surfaces 
constructed in accordance with my invention, and 

Fig. 8 is a fragmentary perspective view of the 
frying surface. 
In the drawings I have shown a frying pan l, 

Figures 1 and 2, of conventional design except 
that the bottom 2 thereof is constructed in a novel 
and characteristic manner, as will hereinafter be 
described, but I wish it to be understood that 
the invention is applicable not only to frying pans 
in a limited sense but to all types of cooking 
utensils, implements and devices, whether for 
domestic or commercial purposes, having a fry 
ing bottom or other frying member, such as fry 
ing pots and frying plates or tables. 
The bottom 2 of my novel frying pan, as illus 
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2 
trated in Figures 1 and 2 and on a larger scale 
in Figure 3 is characteristic in being provided 
with a multitude of rounded depressions in the 
upper, frying surface thereof, as indicated at 3, 
Figure 3, with rounded tops therebetween, as in 
dicated at 4, Figure 3. Preferably, the depres 
sions and tops are arranged in such a manner 
that the cross sectional shape of the frying sur 
face in all planes perpendicular to the over-all 
plane thereof takes a wavy form, so that the 
frying surface as a whole gets an undulated, 
dimply or rippled appearance substantially simi 
lar to that of hammered silverware. 

I have found that a frying surface of the above 
described character offers particular advantages 
in the frying of food, in that a very uniform 
frying without scorching can be obtained with a 
minimum amount of fat and in some cases al-. 
together without fat. Some of the probable 
reasons for the favourable properties of my im 
proved frying utensil are as follows. When fat 
is used in the frying process, the depressions in 
the frying surface will form small fat reservoirs 
thanks to which the fat will remain substantially 
uniformly distributed over the whole of the fry 
ing surface even though the frying pan may be 
tilted more or less. Whether fat is used or not, 
any ?at contact of the food with the frying sur 
face is avoided. In this connection it should be 
noted that such ?at contact, even over small 
areas is exactly what forms the greatest danger 
of scorching. On the other hand, the supporting 
of the food on rounded tops of the frying sur 
face, according to the invention, so as to avoid 
?at contact, acts as a protection against scorch 
ing. At the same time, the dimples between the 
tops are effective as a kind of small concave 
mirrors to radiate heat towards the surface of 
the food being fried, and the whole arrangement 
of depressions and tops results in an enlargement 
of the heat transfer surface of the frying bot 
tom so that frying may be performed at a some 
what lower temperature of the frying surface 
than heretofore. 
Thanks to the improved heat transfer prop 

erties, and to further reduce the danger of scorch 
ing and improve the uniformity of the heat dis 
tribution over the frying surface, it is also pos 
sible, according to the invention, to use a frying 
surface having a coating of reduced heat con 
ductivity. This is illustrated in Figures 5 and 6 
where 5 indicates the frying bottom proper, con 
sisting of a suitable metal, and 6 a coating of less 
heat conductivity than the said metal and con 
sisting for example of a suitable enamel. Figure 



5 illustrates the case, where the dimples are 
formed in the metallic surface of the frying bot 
tom prior to the coating thereof with an enamel, 
while in Figure 6 the dimples are formed ex 
clusively in the enamel. Obviously, also any com 
promise between these two extreme cases are im 
aginable. 
While I do not wish to limit myself to any 

speci?c dimensions of the rounded ‘depressions 
and tops, 'I may mention that it has been found 
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in practice that both in the case of metallic and, . 
enamelled surfaces good results are in most cases ' 
obtainable with depressions having a depth ‘of 
approximately 1,425 inch or less and a diameter of 
about 1A;—% inch. The manner in which the de 
pressions are produced is immaterial, as any 
known or suitable process may be used iorfthis 
purpose such as casting, molding, stamping, 
hammering etc. The bottom surface of the fry 
ing pan may be constructed with bosses opposite 
the depressions of ‘the frying surfaces vas indi 
cated ~at..'l,';Figure »4,‘Ithough'-_I prefer to construct 
the frying pan with a ?at bottom Isurfaceas?llus 
tra'tedwin ‘Figures ‘1-3. 
Suitable materials ‘for the :fryingpan, .and 

more. particularly for the ‘frying bottom" thereof, 
are, ‘by way of example, ‘metals such as‘ iron, 
steel and aluminum, and. also heat resisting 
china earthenware, vvpotter-y, ' and .clay vrsuch as 
?reclay, and heat resisting glass such :as Eyrexv 
glass. - 

InLthe, case Jof aluminum, I may‘provide ‘the 
frying surfacerwith .a ‘coating of reduced heat 
conductivity, 'as above referred ‘to, in a particu 
larly advantageous :manner, :viz. by an'odically 
oxidizing the aluminum on the surface ‘thereof; 
The coating produced ‘in this ‘manner may take 
a formsimilar to that-shown in Figures .5 and 36. 
Since ‘the coating’ formed on :an aluminum 'sur— 
face by anodic oxidizing grows .up from the :said 
surface in the form :of tapering crystals,a coat 
ing'zformed in this manner will of itself to some 
extent take theform of a rippled surface, :as pro 
vided according ,to vthe invention, though .of 
course with ‘dimensions of a quite diiferent order 
than :above referred to. Tests have shown that 
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in spite of these differences some of the advan 
tages of the invention are also obtained by the 
use of a plain anodically oxidized aluminum 
surface. 
This embodiment of the invention is diagram 

matically illustrated in Figure 7. 
It is to be understood that when reference is 

made, in this speci?cation, to aluminum, this 
term is meant to includenot. "onlychemically 
pure aluminum but also such aluminum ‘alloys as 
have the same general properties as aluminum, 
particularly as regards lightness of weight and 
anodic oxidizability. 
While I have shown and described certain 

forms of ‘my- invention, it is to be understood 
that, many modi?cations may be made therein 
without departing from the spirit thereof. 

I claim: 
A 'cook-ing utensil having a frying surface 

provided with a plurality of rows of rounded de 
pressions 1with adjacent lows, mating- :the: :de 
pressions staggered relative to‘ eachroivgiand' a 
plurality of rows of roundeditops with adjacent 
rows having the rounded tops staggered relative 
to. each -row,-.and the rows-.off-rounded tops alter- 
mating and staggered with therowsiof depressions: 
so that any CITOSS€S€CtiOIlxDf said ‘frying rsurface: 
in ‘all planes perpendicular 330 the Loreral-l‘pl'ane 
thereof is of wave-shaped con?gurations. 
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